Date Pinwheels 


Makes about 6 dozen Woman's Day Kitchen 
1/2 CUP SOFT BUTTER 1/2 TEASPOON VANILLA 
1/2 CUP LIGHT-BROWN 1 EGG 

SUGAR, PACKED 2 CUPS SIFTED FLOUR 

1/2 cuP GRANULATED 1/8 TEASPOON SALT 

SUGAR 1/4 TEASPOON SODA 
FILLING 


ae can Be Cream butter; add sugars, vanilla, 
FROZEN = and egg; beat until light. Add sifted 
dry ingredients, and mix well. Chill until firm enough 
to roll. Halve dough; roll each half, on floured waxed 
paper, into a 12 x 9-inch rectangle. Spread with Fill- 
ing; roll up tightly from end. Wrap in paper; chill 
overnight. Freeze for easier slicing. Slice 1/8 inch 
thick. Bake on lightly greased cookie sheets in moder- 
ate oven, 375°F., about 10 minutes. Store in airtight 
container. Will ship well if airtight. 
Filling: Cut 1 package (7-1/4 ounces) pitted dates in 
small pieces; bring to boil with 1/4 cup sugar, dash 
salt, and 1/3 cup water; simmer 5 minutes, stirring 
often; add 1 cup chopped nuts, and cool. 


52 WOMAN'S DAY 


